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TIio Right llovorond 1). J. McQuald. lllshop
of llochestor, boshles bolng nn otnlnontnud
energetlo pillar ot his Church', Is nnoxtonslvo
nnd successful farmor, an experienced vlno-ynrdl-

nnd an expert wlno maker, llo took
to famine for health and rest, and to escipo
travelling and being found at public and
fathlonnbto watorlng plaeos. and tho

vinos and llnonoss of tho grupos
erown on his farm led him further Into grnpo
Browing and then Into wlno ranking, and tho
excellence of hl9jiomo-mnd- o wines Induced
him to oztend Ills' offorts In that direction. Ho
had tiro objects in view, namoly, to cot an
absolutely puro wlno for uso In tho mass, and,

' br the sale of tho wine, to cronto a rovonuo to
help support tho pot schomo of his Itfo the

the manor's hesidence.
theological somlnary now In courso of con-

struction at Rochester. Tor uso In tho mass.
Wine must oonslst of tho pure and unadulter

Ud juice of the crape, and no wlno to which
water, sugar, or other Ingredients have boon
Added Is allowable. To obtain such a wine is

difficult matter, for most manufacturer nro

.k more prono to cater to tho palate than tho
conscience Tho tltlo to thn lllshop's farm
has boon since It began to pay hold in tho
name of tho ltochostor So ml miry, and all
moneys rocolvod from tho salo of wlno or othor
products of the farm aro paid to tho troasuror
of tho seminary.

The Bishop's farm Is at ITomlcck I.ako, In
Livingston county, and about forty milos from

TUE WINE CELLARS AND CRAfE

Itoohester. Trom South Livonia station, on
the Erlo Railroad, a country road extends to
tho farm over Mnrrowbnck hill nbout four
milos, for the farm is on its opposite or eastern
lope, aud roaches down to tho lake, with n

frontago of ubout U.000 foot on tho wator.
k . About twenty years nco, tho Bishop was

on a visit to tho parish prloht nt Hemlock Lake
village thon called Slab City bocauso of tho
fcawmlll Industry centred thoro on the On- -

M trlo county sldo of tho lake, ho first saw and
admired tho wild, wierd hlllsldo of thooppo-slt- o

shoro. wooded, steep, aud rocky, and
' without a human habitation, and he yoarned

for such a place forasummor home where ho
might rost. retlrod from tho lifo of tho world,
and recuperate his htrength. for ho was In
falling health. Straightway ho purchased
more than a hundred acres of land thoro. and
ao delighted hns ho boon oor sinco with his
rotreat that ho has added to its extent, till
Bow he owns 215 acres. Whilo tho summer
residents have built tholr cottugos by tho edgo
of the lake, and the farmors' homos adjoin
the publla roads that run along near tho top
of the hill. 700 feet nboo tho lake,
the Bishop has built his residence
and farm buildings away from ovorybody, on
tho steop slope, and HOO foot nbovo tho wutor.
The house contains soven largo rooms and
a cliapcl. also a very wldo hall. All cookinc
Is done In another housa buck of this ono.
Between the houso and tho wutor excopt a
mall patch of Unoyard in ftont. ull is wild

woodland. With very llttlo felling of treos
boauttful vistas could bo opened up across the
lake, but tho Bishop lores tho oldtroosand
the retirement they Insuro him. The trees
are chestnut, basswood, ash. oaks, especially
the chestnut oak, white pine, hemlock, and tho
ltko, Tho farm lands nml vineyards ruu to tho
right aud loft of the buildings and up tho hill-

side to the public road. The Bishop doos con-

siderable funning, keeps a Hock of shoep. nnd
overal cows, aud cultivates grain, hay. and

toot crops. But tho farm Is run primarily for
the bonofltof tho lnoyards. tho main object
being to mako manure for tho vines. Next
year, howover, when tho now seminary at

e Boahostor will be licYunuing order, farming as
business is to bo pushed more energetically,

for tho Blshon hopes to ho able to supply tho
, seminary with considerable batter, potatoes,

muttou, and other farm produce.
THE rillST UN Eh.

Aftor building a houso on his farm tho Blsh-o- p

began planting fruit ttees, vines,
and other crops to muko homo comfortable
and enjoyable, an 1 gratify a taste fur garden-
ing that ho has always had. When Ills gr.ipo3
bwenn to bear, in creator quantity than ho
could consume on tho farm and at his houso In
Itoohester us table fruit, ho made a llttlo
wine of tho surplus, an I ho soon found out
that ho oould mako good wlno. nnd th it. to-

la aether with the demand lor ahsulutuly pure
Wine, and tho suitability of his firm for grapes.
Induced him to gn Into grape crowing and
wlno making as u busiuoss, and about ton
years ago he ho'.'nn It in earnest. Ho studied
the subject trom bonks and by practice and
observation, und extendi! his lnuyardi. built
wine cellars, and employed u experienced
vlneyardist from tho Bordeaux district In
trance, and nn expert wine tnukor or cellar
manus hols also c,illod.llki)wlo it 1'renchman.
But now ns everything in tho muttor of culti-
vation and wine making nn thn plaoo is so
thoroughly tlmod, porfocto.l. and understood,
only one of the Frenchmen is retained, but ho
has several assistants, aud under his uctfvo
management the business Is conducted. At
first the vintage was --'.000 eallons, it has
Increased steadily since then, excopt in lKHii.
when, on account of a short li nit caused
by adverse climatic condition", it amounted
toonlyVOO gallons. Last year it was H.ooo
culluns. AlUppt-urancesth- year Indicate a
far croator increase, and it is expect- -'

.. ed that 12.000 callous will bo made,
pnnocouut of an Increased arreaceln inu-yar-

more extensive collar convenience, and
Improved mechanical appliances, It is hoped
that tho annual output will be as inucu as 20,.

MiJ

000 gallons In two or threo roars. Tho soil Is
clayey, much mlxod with disintegrated shalo
rock, ninl It contains a lltllo Iron a nocossnry
Ingredient for Krnpos for Bood red wlnos.
Mliulo rock scorns to ho thu substratum of tho
wholo hlllsldo. and It crumbles to pieces uttor
oxposuro to the woather nml frost. It Is won-d-

ful lo suo the luxuriance id tho Brapovlnos
on tho dry knolls whom ordinary agricultural
crops would perish of starvation, but they
show what Is tho proper soil for crapes.

Tho Illshnp grows about thirty varieties of
crapes, nbotu a doroh for wlno making and thn
others experimentally. Tho most ostocmed
Kinds for wlno tiro Concord. Delaware, Halom.
llilchton, Khlrii. Htnco's Boodllhg, Hartford,
Wordon. Champion, Harry, aud Agawam. Con-cor- d

Is tho most proutai.lo of all, and about
llvo-slxt- of tils crop Is of that variety: Dela-
ware Salom, and Ilrichton mako exceptionally
lluuwliia; Elvira uiukos a capital white wlno;

TOUNO VINES ON THE TIIBLLIS.

Indoed. It Is from this variety that the host
champagne Is mado; Haitford and Cham-
pion, although not much favnrod as tublo
crapes, make excellent wine, and ono peculi-
arity of tho Hartford In that it dnos not drop
Its borrle.s there as noon as they are ripe, as
It does In most othor places, ovon nt ltoohes-te- r.

Wordon ripens no early nml thoroughly
and Is so sugary that It makes a lino rod wins.
Hurry nnd Aguvvnm, too. aro good, hut tho for- -
trier is hardly ho Cood t hero us It Is about
Hoehester. Staco'srocdllng is comparatively
unknown. It originated with n fruit crowor
named Btace.nt Charlotte, near Hoehester. nnd
Isnn eeollent wlno grape, hut not deslralilo
for tablo uso. It Is also romurkablo for Its
cleanness and hcnlthfulnoss. ho fur tho
Nhigniu hns not boon a huccbsb with tho
Bishop, nnd tho wlno male from It hns not
been satisfactory. It Is plantod Inrgoly In tho
neighborhood, howover. Homo of tho regular
wlno crapes. Clinton, for Instance, havo been
dKsnppolntlng. About 400 Cntawhas ore
planted, and when they rlpon well mnko n lino
wlno, but they do not ripen always. The same
fault Is found with tho form, also an excellent
wine grape

cw.TivvnoN.
Tho Bishop does not propagate his own

vines; ho can buy them choapor from tho
nursorymen than ho ean ralso thom. and Bet
just as cood. if not hotter, stock, for It is n
buslnoss with them, nnd they havo soils and
conveniences for the purpose. Ho prefers

plants forsottlng out, but sometimes
lie uses extra quality with capi-
tal success. Ho plants In tho spring In prefer-
ence to full. In tho fall, whon it is time to
plant, every ono Is busy gathering nnd storing
cranes and wine making, and there Is no time
to plant properly: bosllos. fall-so- t plants aro
likely to bo hoavodout of tho ground by frost
in winter, and may want replanting again In
spring. In the earlier plantations housed to
let the vinos branch from the ground, making
threo or four stems, hut nowadays h Isvory
particular that tho vinos shall bo
only until they rennh tho llrst wire. That
is ror convenience In cultivation. A horse hoo
is used in tho vineyards. In tho case of ono- -

HOUSE.

when

crapo

stommod plants the machine will hoo right up
to tho stems, leaving ery llttlo to do for the
hand boo that comes after it. and in tho case
of Hoveral-stemme- d Unes two or throe times
as much work is loft for tho hand hoe, which
is n waste of labor, therefore a wnsto of
money; and a plant is just as
good as a d ono.

The rows of vines nre plantod across tho hill-
sides and not up and down them as wo some-
times sco. nnd they aro eight feet apart
Tho furrows between the iovs kcop tho
ruin from rushing down tho hillside. That
glv.-- s plenty of room for cultivating tlie ground
and for driving u wagon between the rows.
Vlgoious vines, like the Concord, are planted
eight feet apart in the rows, but slender ones,
like the Delaware, only six feet apart. The
supports to which the vines are trained are
thrt'o-wlre- d trolllses, made of che.stnut posts
nnd throe strands ol 'o. 11 grapo wire. The
end posts are stout, the Inner onos about tho
sizu of stout "pllt rails, and. as they stand in
tlio tons, are about live and a half foot above
ground. Tho posts nro cut in winter, from the
chestnut tiees growing on the place, into
lengths of nbout eight feet nnd split to proper
sire: then they are polntudswlth nn uxe. and
stu"ked for a year or morn to season, (ireen
wood Is never usod for posts, fortho most dur-
able timber vellow locust, redcedar.or chest-
nut if drivon into tho ground green and with
tho b.irk on will soon rot. whereas tho sume
wood peeled ami thoroughly seasoned will
continue sound for many yours. Wliero tho
ground is moderately level or oven the posts
are tet twenty-fiv- e feet apart In tho row. but
wheio tlie hillsnnil hollowsnrosteepand (I nop.
tho posts havo to be set closer to admit of the
wires bolng tightened evenly and at an ouiial
dlstanco from tho crouud. The posts are
drivon into tho ground bv a hoa y mullet, nnd,
ofc lurso. are nevor driven deep enough to bo
Imyond the power of tlie frost to henvothemln
winter. fo theyuroalways heaved moreorluhs.
But little notice is tukon of that, for tho trou-
ble is mmded eusily. In early spring, when
the frost has loft tho ground, before the vine
buds swell, a couple ot men, with liorso and
cart, go along between tlie rows und right tho
posts; ono man straightens tiiu posts, and tho
other man, standing in the curt, hits tho post
on his right hand sldo a sharp blow or two
with a mullet, thou tuiiis.uound nnd does the
same to tho post on his left bund side. Ilrmlng
them pcrfoctlv. The llrst wile Is about twenty
Inchos above ground, tho second wire about
eighteen Inches nbovo that, and tho third, or
top, wlro about eighteen inches above the mid-
dle, or second, ono. Thoy nro retightened
overy spring, and it Is to pievont struinlngtho
posts In tightening the wires that an extra
heuv y post Is used at each end of tlie rows.

TRAINING THE VINES.

The vines consist of ono untight stem and
four branches, two luelluod to each side. The
two lower brnnchos eie trained horizontally
to tho lower vino, and tho two upper shoots
are tied diagonally to tho middle or second
wlro. Tho old wood Is not tied to the upper
wlro; it is reserved for the young growth. Tho
tjlng Is ilouo with slonder willow withes,
which hold good all summer. In June, when
the vines liuvo started into vigorous growth,
the young shoots have to bo tied to the wire,
els they aro likely to bo broken, dishevelled,
and in tho wny, Tho workmen spread out tho
blionK horizontally on tho two lower wlros
anil diagonally upward to tho top wire, und
fasten tltem in pluco with a few straws of
green rn. It is no matter if the straws be-
came brittle and break soon, because after a
few weeks the toudtils of the young giowtlis
latch on to tho wltes and hold tho vines In
Plaeo Independent of uny iirtllloial fastenings,
lireou rushos (Jttiwim nro also used for tho
summer tying, and, wheu they can bo had in
plenty, are liked better than the creon no
stra.v. About tho middle or end of July somo
of the young shoots will have giovvn out be-
yond bound, and must be tied In or short-
ened, In shortening them euro Ih taken not
tohieak or eut off more than h to
one-thir- d ot tho cuno, just onough to cause it
to stiffen Its leuvosundllrm Its wood without
unduly exciting its buds to break into laterals.

Abundant foliage Is of primary importance
to th grape. The shade afforded by It Is very
benellclul totho fruit, audit Is n fact In vege-
table phvsloljgy that healthful foliage Is an
indication of healthful roots, and in order to
Imvolotsof roots ono must huvolots of lo ives,
ami as a crowor cannot havo good grapes
without good roots, he must encourage good
follaro to be able to secure substantial feoderH.
No crop is planted in tho spaces between tile
tons of vines, Komu years nco potatoes were
tried, but thoy Interfered so much with tho
proper cultivation of the land lu the summer
that their cultivation has been discontinued.
The vines aro pruned aftor the leaves have
fallen, and any time through tho winter. As
all hands are busy in tho wlno cellars In No-
vember and Uccember, the moat favorable and

convenient months, for pruning,generally dolayod often till Inter In tho
winter, of course, vines that nre pruned Into
nro likely to"bleod" n cood deal, but tho
Bishop has nevor known any groat. Injury to
oome to tho lnos by tho"bleodlug,", notwlth-standin- g

the general opinion that
Is very enervating lo Ihein. In prun-

ing tho vinos aro cut well buck, nml spurred to
two oyes,

Tito llrst vineyard plantod by tho Bishop was
on a rather steep slopo of a hill and was well
sheltered by treos, but ton v ears' time havo
shown that It was nn unfortunate situation.
It is the best sheltctod piece or vineyard ho
has, nnd also the most unsatisfactory. A-
lthough the grapevines grow wild In tho

tlmbor lands nnd ellmb high up Into
tho trees nnd bear heavy crops of fruit. It Is
porfectly evident, from the appearance of tho
vinos and crops of fruit In the cultivated vine-
yards, that closo sheltor Is positively Injurious
to thorn, nnd oven the proximity of trees is
hurtlttl.ns may be seer. In tlie case of the vines
next the woods In tlie open vlnovnrds. Tho
Bishop hits found that the best position for a
vinoinrd Is a full, onon exposure. Unbeliever
InfurtlllritigthoHoll for grapes, and does not
expoct to get n paving crop from starv-
ing hind. Ho will not rnlse n crop
that does not pay. Lots of manure and '

lots ol grnpes Is ills text. Composted farm-
yard manure Is tho only kind ho usos, ho hav-

ing Ignored artificial fertilisers. Not only does
lio Jealously preserve the manure nindoon tho
farm, but increases Its bulk by adding nil the
rofuao about tho place. Ho objects to tho uso
of crocn manttro for any crop; nil tho ma-
nure made on his farm Is composted for n year
boforo it Is put upon the land. In making up
these compost heaps a large mass ol muck or
swnlooarth Is gathered and put up with tho i

manure in altornnto layors in the usual oblong
iiuaro heitn. and then ull Is covered over with

a thick cnntlns or earth toprovont the escape
of ammonia and koep tho heap moist. (Irnpo
pomace Is thrown on tho top to amollnrato and
rot, nnd at tho end of n year tho w holo haap Is
brokon up and mlxod well together, and put
upon tho land according to uocosslty ami con-
venience.

THE W'B CELLARS.
Tho Bishop hns threo wlno collars. Tho first

two ho had built are In tho side of tho hill, ono
story underground and ono story uhove

c -- -
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ground. The entrance to the uppor story is at
tho up-hi- ond and abovo ground, und tlie en-

trance to tho lower story Is at the down-hi- ll '

end. nnd because ot the hill slope it also Is i

nbovo ground. But the third, or last-bui- lt

cellar. 1 his model ot perfection. In building
it he had tho fruitsor experleneeto guide him.
and he Is highly pleased with the result. It is
inn deep, narrow ravine, or water shed, be-

tween high, steop banks, tilling up the gulch,
and at tho snmo time leaving ample room for
tho water to run undornoath It. Looking nt It
from the gable it Is six stories high, but live
of the stories aro under ground, us seen from
tho sides, and two abovo ground. Tho height
from foundation to lidge pole is sevonty feet,
tho length sixty fuot. the oitrouio width twen-t-si- x

foot, hut as tho walls aro threo feot
thick, tho insldo width Is onlv twenty
feet. The lower stories are of stono.
quarried on tho place, and uro ventilated
by windows nt both gablo onds: the
windows ate double, that is. ono Is IKoil flush
with the outside ot the wall, and the othor In
the middle, or elghteou Inches front the out-Bi-

one. and flush with tho Inside of the Willi
are woodon shutters; thus, whon all are shut,
leaving two dead-ai- r chambers each eighteen
incheB wido.imperv ions to heat, f rost.or change
of tomiieraturo. The floors nr,e double oak
plank with a top facing or plno boards, nnd aro
supported on stoel beams set four feet apart,
Tho oak plunks and most ot tho hoavytimbor
usod in construction in tho buildings woro cut
on tho place, whoro a portable saw mill had
been used for somo tlnio. The lloors of tho
now building slope to the middle, where there
is a narrow groove or drain, and that
slopes to the down hill gablo end.
thus insuring perfect drainngo on overy
floor, a very necessary condition, con-
sidering the amount or washing aud cleauitig
that has to bo douo und the importance ot
keeping everything clean nnd tho utmosphoro
sweor, A steam onginoln n house adjoining
the cellar is useful in many ways. Thostoam
Is used for cleansing the casks, forhcatingtlio
cnldrons containing the pomace, und for fur-
nishing motive power for sovoral purposes.

Tho cellui 8 aro ventilated earlyin the morn-
ing In warm weather, at noon In winter, and
nt other times according to tho state of tho
weather, for it is highly important tint nn
onuttblo temperature bo maintained. But the
Bishop is dissutlsllod with that arrangement
because in November and December, in r.

when formentntlon Is most uctlve. it
is very impoit int that a temperature of about
00s bo maintained, and without somo urtlll-cla- l

means of heating the building that even-
ness cannot ho seiured readily, nor cu-- i tho
building be ventilated properlv Inwinter. lie
has resolved to introduce u hot water plant to
heat tho wholo biilldingthis vear. Wines that
aro formentlng tequlro an even temperature
ot ISO, but wines that have censed to foment
and aro bunged up or bottled und stored uvvuy
to keep do bitter in u tomjicruturo of 45 '.

riCKixo ami rchssivi.
As wine crnpo should he thoroughly ripo

before thoy are expressed. It Is desirable to
leave them on thn vinos us long us that can bo
done with safety from dropping, dtsi use. or
Irosf. At Hemlock Lake, howover. diopplnc
and disease affect tliom ho little thnt they re-
ceive no consideration ; the only eni e is to get
them In before a sharp frost stilkes them.
Tho picking Is done by women and girls, homo
oomo from the neighborhood und go home at
night, and others tome from a nnd
uro lodged on tho pluco In avory nlco cottage,
he themselve. und they b mrd themselves.
'I hoy Wbrk eight hours a day. from h ,. M. till
51. M.. with an hour at noon for luncheon,
nnd are paid by tlie day, and thev nro at per-
fect liberty to cat nil tlie grapes they wish to.

A hen tho gropes nro gutherod thoy aro hauled
In wagons to tlie press i oo mst hut aro in tho up-
per stoi les of tho wine cellar, and stored thoro
two to four weoks In skulot in ttats to become
still fuither ripened, for ono of thu main points
in wine milking lb to havo the i rapes us ripe us
possible. Tho grapes aro not pressed us soon
as guthered. The drying trays urn four feet
sijuaru aud sl Inches deep, with open lath
bottoms, llotulocl; fence bourding Is used for
tho four sldos and common houso laths for
the bottoms. Apertures u hith wldo are left
between tho laths, and theie are cross laths
siN Inches upatt to support tho others. 'Hietra, when nearly II lied with crapes, aro
stored, one nbovn the other, miwmi or eight
high, with two ami a half inch blocks between
tliotn ut tholr four corners, to leave a good
opening for the passage of ulr. rimtleisortrays, a few Inches apart, urn arranged In rows
across the building with nut row
between them, and full ventilation Is tinned
on, A good deal ot moisture Is in that v,,y
evaporated, nnd Instead of getting a gallon of
wlno from twelve pounds, as would be the enso
with fresh picked grapes, thirteen to font teen
pounds ol gr.ipus urn needed to the gallon.
Thu steme ol tho clusters und crapo stalks
also shrivel a llttlo ami lose their I lltenies's.
allot which uddsto the.iuulltyof the wine.

When tho fruit Is ripe for blessing It Is
passnd through uu American vvinu press,
which the Bishop and Ills winemiikor con-sld-

much superior to any of the l.uropean
presses. Tho put pis then put into a large vat,
whore It Is allowed to drain for a day or two.
l'roni the driiinlngs wines of the finest qual-
ity nro obtained. Tho pomnco Is siiueureil
dry by meanb of a flat press, and the mice ob-
tained makes llrst-clas- s pme wine also. Tho
ptensod pomace Is broken and put into large
stoum culdrons. with thn addition ot water
enough to moisten tho whole mass to n soft
pulp, aud one und a half pounds of siiiMr
added for oach gallon of wator, !)' steam tho

ot the caldrons nro heated to the
boiling point, and tho operator keeps the muss
stirred thoroughly. When ull bus been heated
and stirred enough and Issulllclently cool to
bundle It Is emptlod into tho vats and put
through' ttig flat trusses und squeezed dry

again. Tho jnleo from that operation yields
nn excellent table wine. By taking the thor-
oughly soueozed pomace, breaking it, nnd
putting it Into tho steam caldrons again, with
the uihlltlon of misur nhd water us bofore,
boiling it nnd expressing It, a very palatable
light table wlno tuny bo mado from tho
julee. If thojuleoof sweet apples be poured
ovei the pomace and stirred up with it and all
allowed to fcrniunltoccthorit will yield an ex-
cellent bevorace.

lERMESTATIOV,

Hnvlngbarrcllod tho juice from which tho
wlno Is to bo ohlnlned. tho after detail of
fermontntlon nnd innnufnoturo Is much tho
himo In all tho credos. If the temperature bo
maintained nt Oil', active ferment itloti begins
in ntlny or twotind continues fot two or threo
woeks, during which time tho barrels must bo
kept full und the bungholos open. As soon as
brlk forniontatlon lias Mopped tho barrels
nre bunged. In tho bung Is n o

ol block tin with a perforation of nbout u iuar-tor-

nrr Inch lu dlamoter. Tho tube rUes
about eight Inches above the hung bnforo It Is
bent over, and the downward point of tho loop
Is nbout live Inches long. A glass vessel, tum-
bler shaped nnd, holding about a qiiiirt of
water. Is stood on tho barrel beside the hung,
mid tho outside ondo( tho tube dips into tho
water In the glass two or tin en Inches. That
tillows the lieu oenpo of carbonic acid gas
trcitti within tho cask and nt the same time

the ulr. Tho bnrrols are examined fre-
quently and kept full, a surplus burrol of oach
grade of wine bolng kopt on hand.

Along In l'ehrnnry tho ruekltirj-ol- process
begins, ehnnglnc tho wlno fiom the casks It is
In into other fresh clean barrels. Wheu the
empty barrels nro on tho sumo or u higher
level than tho full onos. that Is done by pump-
ing tho wlnn out of the ono barrel into tho
other; hut when the empty bnrrol Is on a lower
level, n siphon Is used. But as there will he
considerable sedlinont nour the bottom ot tho
barrel", only about thico-tlfth- s to two-thir-

at the top Is uickud off. Tim uuuntltles con-
taining tho sediment nro racked off together,
nnd in duo time racked again. The clear
wlnos uio racked off again in Jlny nnd lu Sep-
tember. The following year thoy aro racked
off twice In I'obruury und June. Miould thoy
not bo perfectly clear nnd froe from fei menta-
tion thoy nto racked oil again twlco tho third
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year. It is not often, howovor, that they nood
rucklnc off utter the second e.ir.

Tho Bishop generally keeps h s lino wines
threeor four years boforo ho sells thim. aud
to this. In no smnll degree. Is nttilbiiiublo
their rare ecel!ence. Whon thoy are about
throe or four 5 ears old thoy uro bottled,
stumped, and sealed, nnd are then ready for
disposal oi use. Kvery bottle Is l.ibellod

llochestot Seminary."
with tho name of the vnrlety o( grape, as
"baleni." or "Delawute. from which the wlno
was made. Is the old Indian name
for humlock. Hogsheads or barrels of vatious
sizes are used In wine making, but preference
is given to those hold I nc about forty-liv- e or
ninety gallons, because thoy are iiioto con-
venient to handle than tho heavier casks. All
areiion hooped, lanpty whiskey or hrnndy
cnsks.lt in cood condition, mako lino wlno
bnrrels. but befoio being used they ate
cleaned bv steaming and sulphurizing. Tim
Bishop is very emphatic in the mutter of
cleanliness (dean casks, clean vnU, clean
trass, clean floors, clean appliances, cleanli-
ness in everything and everywhere, and tho
ntmnsphorn mubt be sweet. The barrels nro
sulphurised to kill nil germs of mould or
other fungoid ciowth. To do that brimstone
is heated to a liquid, nnd tiuriow strips ot
muslin or other cloth nre dipped into it nnd
thou hung up to dry. They become stlffenod.
like cardbonrd. with tho coating of salphur
thnt udhoros to them. In biilphurizlng
a burrol a jdoco of u strip, llvo or sl Inches
long. Is fastened to the end of a looped hit of
thin wlro so ns to hang about the middlo of
tho cu-- k Inside: It is then set on lire nnd put
into tho cask. The top end of tho wire is bent
onough to keop it from dropping into the bar-
rel, und the bung is put in. While the bung
admits air enough to allow the sulphured tug
tohurn.it proventstliH oscapo of tho fumes,
nnd all anlmalcuhu und fungoid ccrtus aro de-
stroyed.

The bottles used for tho wine aro Imnortod
from Germany, nnd they come In cneo, each
containing a gross. Notwithstanding tho
freights und import duties, the importod bot-llo-

quality d. nre cheaper than tho
same class of home-mad- e ware can bo bought
in this country. Bottle washing Is performed
by u revolving brush nnd a jot of water run by
machinery. Corking Is dono by machinery
also; the corks aro bought by the barrel in
.New oik. The lee, or thick sediment Trout
tho wine, obtained aftor repeated racking,
forms an article of commeicealso. It is sold
to color makers who manufacture a dvo from
it. nnd chemist-- , who get tartaric ncid from it.
In saving it a cloth Is spie.nl ovcrthe bottom
of tho empty wooden trijs.tliat bad been used
in holding the ripening ginpes. nnd they are
set outdoors in tho sunshine, and thn thb k
sediment is poured Into them to evaporate the
liquid In It. anil become hard and dry. The
dttod leo is then broken nnd spread out upon
the lloor of one of the buildings to become
better dried.

Tho Bishop is of tho opinion that the grand
wines of 1 runcn. tho Rhine, and Huncnry can
never bo equalled In America, or any other
country, but the good middling wlnos of this
country, honestly made and with no adultera-
tion, surpass the oidin.iry wines ot
the Kurope.in countries. Unfortunatoly, how-
ever, tho desire for money makes many of our
wine mnkersj adulternto their wines, iind tho
adulteration is dono to nn nluriniug extent,
botno dealers buy up the clie iji wines nnd llx
them up to suit the Aiie-rlc- taste iv Ith water,
brand), sugnr, and other things. In soma
books on wine mnkln,. how to ndultoriitn
wines is ono of tho lending subjects. In
I'rnneo iindOermnnv tlie uso of salfeylio ncld
In wines for homo consumption is fornidden
by law. but for export purposes there Is no In- -

BT. nulKARK'B NEW hEMINVRV.

contents

junction against It. If John Bull wants a
strong wine lei him havo It; It matters little to
the people ot the Continent how many lUicllsh-me- n

die of gout or kidney disease.
in hie or.ciuiius.

The Bishop has also orchards of flno apples,
pears, plums, penclies, and cherries niiil he
gathers a deal of fruit fiuni tlioiii, Thnajqdn
trees are pluntoil fottv-eigh- t feet nputt ink h
win; hut while tho trees nro joung tho in-
tervening spaces aro planted with plum mid
peneh trees, tliopluni trees bolng set In the
middle between thn tipple tioes, that Is. tvveu-ty-hu- ir

feet upurt fiom them, and the peach
trees between the npplo trees and the plum
ttees. The poach treos (utit early, uro slmit-live-

and are cut out as soon us the apple
trees grow out and niiol them, thus leaving
apple and plum trees alone In thu orchard.
As soon us these two kinds meet the ilum
trees are cut out. li living the apple treos in
full possession of the land. The main orchards
are in gias, and a crop of bay Is cut from
them; nftetvvurd they scivu us pasture
lots. Last car the upplu and chenyciops
worn etioriiioiis; this oir they urn light.
Tho pi'iirtirito. however, bear pretty well most

, overv icui. Anting the favurito pears nro
Hurtle! t Angouleme. Viiar of Winkflold.
Flemish lleuuty (whilo this pear crncks
von badly in many parts of the country, on thu
Bishop's orchards the fiuit is perfect), hbel-do-

and Seckel. Chestnuts urn plentiful on
tho woodod hillsides. Blackberries and bluclt- -
cap raspberries also abound In u wild state,
but huckleberries and bluebetrios urn nitlior

I scarce. About half way between tho railroad
and the vlneyaiiU tho Bishop owns an aero
nnd a half of laud that Is cropped with willows.
He uses the joung withes lor tilng his grapo
vines in early spring, and sells the rest of them
to the llocliester nurserymen, who use them
for H Ing tree bundles. Ho bought the land
for $70, and In two )eurs sold KO worth of
willnwH from the putcli, bosidns having all ho
wanted fur uso in ids own vineyard.

I HEMLOCK MIC
I Hemlock Lake Is u very beautiful sheet of
. water, tovon miles end a hull iu ieoitth by

abottt three-quarte- of fi mile In width,
banked on both sides hy high rocky hills,
which nro skirted along the water's edco hy a
wldo bolt of mixed foiest trees. Its eastern
bank is In Ontario county. Its western In Liv-
ingston cottntv. l'or so small a lako the water
is unusually deep. nterAglna nearly 00 foot In
tho middlo, nml thoro Is no shallow water

both etidr. Thn steep roekv banks
descond sharply Into tho water, leaving no
fiwnlo or swamps to genomic malaria or servo
as n propagating bod lor mosquitoes. Honeo
thcroureno moqultoo on Hemlock Lakes
shoros. Tho bottom of tho Inko is rocky, and
what shallow margin thero may bo along Its
edgo Is floored with clean, well-wor- little Hat
crnvel stones, the disintegrated scales of tho
shale rock. Ordinary lako or

as sedgo. rush, arrowhead, pickerel
weed, cattail, sensitive forti. nnd tho
like, aro absent along Its pobbly shoro.

A LANDINU PLACE.

Trom the lako tho city of Rnchestor cots Its
water supply. It Is ,'H8 feet higher than tho
cltv. About lliOcottiigos.occupled In summer
but unoccupied lu winter, dot its edges wher-
ever u space wide enough cm bo had to build
ncottngnott. '1 hey uro mostly on theOntnilo
county side, bei'iiuo a nanow wagon rou
runs along the Hank of thn hill there tho full
length of thu lake. Mot of the cottages nro
built near tho water's edgo nnd between ltnnd
tho road. Tho forest trees nffoid shalo nnd
Bheltor.nnd, In thu absence of keiocneetoves,
fuel also. As thero Isnn roadway near tho
water on the I.lv lug-to- n county side, nor pos-
sibility of making ono. fewer cottages aro on
that side. Thu only wny of getting to thom Is
by bout, but overy en tago has one or more,
and a public steamboat plies on tho water.
There are no fogs nn tho lake At the north-
ern end or tho lake Is a hotel, and n stngo
runs between it und tho Livonia railroad
stutlon, severnl miles distant. By election
ot tho cottugors on both sides no liconso
is granted tor tho sale of liquors. That
brings to tho neighborhood quiet, respect-nbl- n

people onl). who come for health,
rest, and the delightful tocreatlons nf boating
und llshlng. It is n rotreat for editors nnd
clorginion as well as businessmen. Among
tho residents me eight clergymen. Including
tho llov. I loot go Ward ot tlie l'rosbjtcrian
Church nt Dunsvlllo. .V. Y and tho Itev. Mr.
Haves of the M. 1 Church, Rochester: Mr. A.
(). Bunnell of the Ilansvillo Ailrrrtner nnd Mr.
J. O'Connor of the Rochester isf-JVrjire- llnd
n slimmer resting plncutheic, and ono of tho
handsomest cottages on tho lake be-

longs to Tom hurl, the tenor singer.
Black buss, lock bass, perch, pickerel, and
lake trout aro caught theie. I'lsli pouching by
moans of seines and sot lines, nnd spoaring
thn llsh in their sjiawnluc grounds, a littlu
while ago, hurt the lUhlng considerably, but a
lecontuct of the l.eglsluturennd a determined
M mil tnken by tho cottagers to enforce thn
law have tint a stop to tho illegal practices.
Hemlock Luke was the favorite llshlng ground
of Mr. Selh Oreen. the renowned iinglet.

A notoworthy point In connection with tho
cottages hy the lake Is tho rigid d

by tho city of Rochester
to prevent tho wutnr becoming eont imlnutod
In any way hy dralnago or o'her Impurities.
Drains aro not allowed to run Into the hike,
and oulhousos eunnot be erected closo to its
edges. It is tho duty or tho ciU's superin-
tendent r wator work, who is resident nt tho
lako, to entofcot his lule. lo provide every cot --

tagu with mi ample sheet-lio- n vessel to hold
the deleterious matter, and to bend a scow
around to every cottage two or tlneo times a
week to colloct the vessels with theit contents,
leaving ompty clean ones in tholr place, llto
scow brings tho full ves'cls to a docK at tho
north end of the hike, wliero they aro lifted on
to a small railroad tracu. on which they nro
sent out some distnnco to u dumping pluco
preparod for tho purposo In tho country.

BEMINVnr AND CEMETERY.

The Thoologlcnl Seminary, tho pride of the
Bishop's heart, is a bpacious. substantial, and
magnificent trown-stou- o structuro on Lako
View avenue, one and a fourth miles beyond
tho city limits, und threo miles nnd a half from
bt, l'utrlck's Cathedral, bosido which is tho
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BWiop's house. If is now In courso of con-
struction and being pushed rapidly toward
completion. Itis to have. iccommodntlon for

ity-two student", each ot whom will hive a
roum to himself: nlsn profosi-or- und class
rooms 1 ho chapel, dining rooms, kitchen,
stakeiy. stole moms. ,U . uro in n soparnto
tiuibllnj. behind the sominnrv. but thn Inten-
tion is to conned it witntbo main building.

Allot the iniildings are fireproof and pro-
vided with the most improved modern

untof heat lug. ventilating, und drain-
ing. '1 he buildings stand between the avenuo
ninl the ltene-e- e llivvr. on high, drv ground,
and Souo'n l'arl. Last runs along thn river
on tho other side. In connection with tho
seminary nro forty neics of land, nnd
adjoining the land, hut furthor nn to-

ward Charlotte. Is Holy Sepulchre Cometorr
nnd othei lands tint belong to the Catholic

liurch. Of the seminary lands a patch of six-
teen acres Is sepatatcd from the rest nnd some
distance awny. It is to be cultivated as a fruit
and vegetable garden, and tho Bishop Intends
to erect theie n set or modern greenhouses for
the lorcuig 'ind cultivation of vegetables in
winter, for tlie use of thn semln iry.

Lake View avenue and tho Boulevard, ono
of llochestet'b most fnshlonnblo stroots.
runs hitvviiMi tho city and Lnko Ontnrlo.
pnst tho Catholic Somlnary and through
Holy Sepulchre Ceinotery. nnd eloctrio
curs run nlnng the nvontio from end to end.
Holy Sepulehro Cemetery and tho lnnds In
connection with il. out nniypiuseu lorounai
gioimds, comprise more than acres.
When thn lb-h- mado his llrst purchuso of
land there for a cemetery, about twenty yonrs
iigu.lt was fir less. iccesslblo than it Is now.
Itvvnsevei.il miles out. nnd the pooplo al-

most giuinbled lit what they tegardea as u
mistake on tho Bishops pirt. Nowadays,
hovvvci. fahl nalilollochesterlins grown out
lu that direction, and oloctrlo cars pass by, or
i at her tht uiich. t he cemetery, with a station at
its in il ii i utrauce, and the prnlso of
the IIisIh p's di "rntion nnd buslnoss
fnio-dgh- t I unstinted. Thu Bishop who
Ills own landscape artist; for economy's
sake ho planned thn cemetery gioiinds.
It Is laid out in w lint is called tho garden, or
modern style. Certain spaces aro loservod for
dei oiative put poses only. Tho mnrglns of the
grounds along tho r.mds for somo feet Invvnrd.
with stiips four feet In width between tho
burial lots, are also reservod by the managiv
in. nt. 'Mint gives thorn an opportunity to
Plant whatever trees nnd shrubs they wish,
"l he grave owners, while they muy phint bed-
ding or heihaceiius plnnts upon their graves,
ate forbidden to plant any trees. They nre
not alb wed to pluco copings, rails, hedges, or
tlie likeaiound tholr lots, as Is dono so often
mold eoineteiie".

'1 ho soil of Rochester Is peculiarly nil ipted
for the growth of tiecs. and thn cometerv Is
purliciitntly ih'h In arboreal variety. .SVnrtho
eiitrntien gate Is a plot containing sevenl.cn
kinds of oin.s In beautiful health. Thnv con-
sist of a liandboiiio specimen of (ho Siberian
nliu. some lino Carapordovvn elms, and o'het
forms of the Scotch, hngllsh, nnd American
elms. Pines, junipers, und spruces do

well, and costly sheltered bj other
trees Is u good specimen of the L.tvvoon
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avenue or i.oMiur.DV pon.vns.
cypress (CVoiimiitpai'is .J".')!, whoso
hardiness so far north Is something temnrk-- .
nblo. The lhtropcan larch Is planted largely
and Is v ory beautiful, a nd there are many el low
woods, birches, nnd other comeh tines.
Dense shelter belts hivn ecu made In the
newer parts to break the lleice winds nnd
snowdriltii in winter, and In them Austrl m
pines face the wind. Then eomn Norway
spruces and whilo pines, prelt) close together.
An avenue of Jimbnrdy pi plnr. half a inllo
in length and straight us mi in row, isnn Im-
posing sight. The poplars nro lu lino health,
vrcll branched nut! leaved, iwenty-llviitothlrl- y

feet high, and eighteen feet apart. Between
them and behind them young Norway spruces
are crowlnc to scne as u wind break,

" ' . - . .
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AYER'S Sarsaparilla
Docs what no other blood-purifie- r in ex-- i . )

istenco can do. It searches out thol ror ocro' V
poisons of Scrofula. Catarrh, llhcunia.j Catarrh ;

Mattes tlam ,nnil Debility ami expels them RhcumatlQm
harmlessly through tho proper channels. I
ItistheBreatlieaUli-icstoreriini- l Iiealth-- I Debility ,&

,. maintainor. It purifies tlie blood, sharp- -' $
tB ens tlie appetite, btrciiKlhons tho nerves, and invigorates " J

the whole system. Dr. C. D. Moss, of Cabell C. It., W. Vn,
voices tho experience of scores of eminent physicians, when $
ho testifies: "I havo used AVER'S Sarsaparilla witli abun- - .&

WOclK ,,anl SUCCCSSi lu tubercular deposit and all form.1? of scrofu iJ
lous disease, 1 havo scarcely ever known it to fail. As an 53J
alterative, it is beyond all praise, both for old and young." k

" I am convinced thnt after having been sick a whole year 'v

CfHnnjra from liver complaint, A it's Sarsaparilla saved my lifo. Tho fUliy )PSt, physicians being unable to help me, and having tried $
other medicines without benefit, I at last took Ayer's Sarsa-- it'parilla, and wa3 cured." Mary Schubert, Kansas City, Kans.

AYER'S Sarsaparilla f
Prepared by Dr. J. 0. Ayor & Oo,, Lowoll, Mass. Sold by all Druggist t

Has cured others, will cure you Pj
Sa
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The Grovrth oftlid Ileet Indnatryln Knrope
How the Koota are 1'arrd Foe Poasl-bllllle- a

of th Crop In tliW Country.
For the rast ton yonrs tho agrleultural out-

look In our country has boon a gloomy ono.
1'nrmlng has not boon roinutioratlvo. In thu
older States forms havo boen abandoned, ex-
cepting near largo towni. whoro small fruits
and vegetable can bo grown nt n tuoflt In
tho newly t,i ttlod ritutes, whore ninnuron aro
not applied to any great extent, tho protlts nro
larger: but thoro tho closoit eoonomy must bo
obsorvod or tho farmor cannot raeot his ex-
penses and maintain his homo. Thoro nro on
Long Island vory many farms, in fact tho ma-
jority of thom. whore tho farmer's grons re-

ceipts aro not as much as thobottor class of
slclllod workmen roeelvo from tholr year's
lubor. Consequently our fnrmors aro looking
for somo Industry moro profltnblo than the
crowing of cereals, fruits, vogotablos. or tho
raising of block.

Among othors tho sugar boot Industry hns
has been dlscussod and earnestly advocated
bocauso It Is moro profitable lu l'ranco and
Germany than nny othor branch of ncrleul-tttr- o.

Its advocatos bay. if remunerative In
othor countrio". why cannot it bo mado so In
this? That tho Industry Is a prolltablo ono
when established doos not admit of a ques-
tion, bocauso it would net bo pursued If it
woro not. lluMt does not follow that bocnuso
Germany has ntndo a success In tho manufac- -
turo of beet sugar that wo ean. if it woro n
question of Intelligence or Industry it would
settle itsolf. und the only consideration would
be. will It pay? But thoro nro cllmatlo condi-
tions, as well as thoso of soil, that must bo
considered, quitons much ns our necessities
and enterprise.

Inordorbottor to understand the situation
let us rev low tho Industry as carried on in
Franco and Gormany. and state somo vory
important facts connoctod with tho snmo that
aro not gonerally understood, facts that wero
obtainod on the farms, factories, and seed
houses In tho countries abovo montloned. It
Is to bo rogrottod that many of tho statements
commonly mado regarding this industry are
superficial, and do not clearly stato tho enso : in
fact, aro misleading, not from nny disposition
to misrepresent, but bocauso thoy aro not un-
derstood. It requires far moro than n casual
view of tho farms on which tho boots aro
grown, or a visit to the vast factories whoro
they aro convortod Into sugar, to know any-
thing about tho industry. Thoro aro cortain
sciontlllo principles involved that must bo
cloarly understood, as woll as the cot of tho
knowledgo roquired. before tho sllghtost idea
can bo formed as to tho practicability of its in-

troduction in this country. In order to bo
better undorstood. let us take a hasty glanco
at tho history of sugar making from beats.

As early as tho year 1747 tho German chom-1- st

Margtat demonstrated tho olslonce of
cano sugar in the beet root, but it was not till
1800 that Its raanufacturo was commenced ns
nn industry in Franco and Gormany. Mlnco
then it has rapidly Incroasod In Importance,
but not without vast opondlturu of muney,
which was Inrgoly contributed by the govorn-montslnt-

way of bounties. I.Iko all other
Industries, at tho start thero was but little to
encourugo and ho much to dishearten tho
capitalist, and, had it not been for tho en-

couragement the governments nlTordeil. Ibo
enterprise would huvo been a decided failure.
because it cost morn lo estubllsh the
plant. In nil its detail, than individual I

enterprise would put into tho venture, as will
bo raadnsulllcleutly clear as we proceed. As
it wus, the blockiido of tho l'reniMi n irts com-
pelled its use or of accepting the tilternutlvo
of going without sugar. VVIitln necessity was
the p irent of the industry, lheie was but llttlo
pioducod until the ear 1815. when tho Indus-
try commenced rapid strides, nml the produc-
tion rapidly increased. so Hint in the sear 1H75
the yield of beet sugar in I ranee nluno was
440.000 ton. valuoil.at SJi!r.uuu.00U.

Tho boot U"eil fui sugar purposes Is a selec-
tion of tho white bile-da- llhladila). which
at ilioHtart did nut contain nearly so large a
porccntneo of hci'hariu mutter u do tho
varieties novv under cultivation. The Im-
provement In this respect is ontlrelyduo to

the parent of ull improvement In
vegetablo forms. .Sono but tho beedsmau
nnd chonilst has the slightest appreciation of
Iho labor It bus col to develop In tho beet Its
present high etunduid of vuluo for tho pur-
pose for which It is used and what It costs
to maintain it. To Henry Yllmorln of Paris
and to IHnpu itrothors of Qmdllnburg. u
town in Prussian Saxony, whoso establish-
ments I visited, wo uro Indel ted for much
valuable information In regard to this part of
tho Industry. In either of those establish- -
meut- - may bo soen as porfoctchomleul labora-
tories ns Ingenuity can dovlso. Thodlmonslons
nf the hitter. 1 should sny, without knowing
tho evict blze, wero 50x7.r) foet.nnd completely
lltted witli nil the appllnncos for the milking
of Migiir. The linpciitnut put this performs
in the pioduetlon of seed I will stute.

It is generally Lnou n thnt all roots, no mat-
ter what tho class or variety tuny be. when
giowu for seed put pcibos. aro grown from seed
noiMiIn tha spring, and tucen tin upon theapproach of winter, stored in pits, and

tho following spring, when the most
enreful snloction as to form. hUc, nnd color is
or should be made. Hut tho sugar I eot re-
quires tou tlmos more earn In selection than
nil others combined. The Important feature-- .

In selection, ns nppllod to other mot croi s, Is
not of tho slightest Importance with the hoi t.
and they aiu never noticed, It matler n ''
whether tho roots aro vellow, pink, in while,
latgiio small, crooked or btralght, Iho only
tost of Importance being I ho pel cell tage i

mutter the mot eont tins, and tins
tu- -t Is crucial, nnd mado in tb fulbiwlu
inunuor: In Kuln'tluii for seed purpusi s
I here is a small piece gouged out of e n h root,
In pUo about oiu-h.- ilf n ciiblu In b, which
goes thmugh all the operations n
make sugar, ninl uvorj ruottitut .1 i imt

'M per colit. Biiceharliio matter - dlseuril-od- .
Now, when we consider that It t ..

mots to plant un acre. and that th ' implants
l.r(JOunniiully, an easy estlmuto m be nindii
of tho cost as woll as lis iiniiurtnt if tho
industry is to bo established In tiii country
.soleetton must bo as u in l.urnpu.
and us tliotuiigh: nm. lurther. m'Ic tiunniniiht
be made iu our couutiv for our i. lUtitry.usI
will now endeavor tn show.

'lliBciiltlv.illiiii of the beet for.T.y nurposo
in nny country Is simple enoiuh: lis rnijulre.
menu urn a deep, htrong loam, inade vory
rich, and w.ir! ed deep und lino at the start,
with irjquent surface workings until the crop
lb secured. In Its cilliiviti m for sugar pur-
poses thcin Is u point nf it'll luiiiiiitiineii that
lllllxt Hot be uverlool.eil, vi'., dm . the Soil
and cllmiitj posmsh Hie elements t lint nro
essential lu the miiniiliictuio of sigar No
Plant can take from either or both elements
they do nut contain, consequently when a given
element is exhausted by any vegetable pro-
duction, tho vegcmi.le should not again
be planted III tlio same sidl until nature,
through her own resources, has replnied tlio
desired element. 'I his principle is what has
has innrto the rotation of crops an iigt cultural
necessity. t)t-tep- o itod experiment lias shown
conclusively that l.eets fur sugai cannot bo
prollinbly grown mi the snmo Held hut taico in
four years, and it is better If th"i aro deferred
live jeiits. This iscif so niui'h lull iirtunce
that beloro a manufactuiei wt buy a given
crop ho has a syMciuitio test i:t ide finiu r aits
taken from various partsoflli" Held. Thl Isns
much n custom as Is the exanii mil ion of cut tun.

I wool, or grain by exports in the various lines.
I It 1ms been nsscrled liysumuiil out distill-- 1

tlnculthedi'url'.'ultiirhts. aaiujed bj them n

- l -

i
tin argument In ftvor of growlng'beots for SMsugar, that this Industry should bo cstnb- - fUllshed.as the Peet cropls an important aux ?illary to n wheat crop; that tho boot, or lta 'hjU
culture, putn tho soil in tho bost possible con- - Mdltton for wheal by supplying thoso olotnents vWthat tho wheat requires, and which linva ftbecome evhnusted by previous crops. Than fl fathis theie can be no greater mistake, thn wu'lvdliecl opposlto being the result. Tho soil nrtalcan bo put In condition to produon Willbeet mots of high valuo only br 4ilat least two crops m wheat throo would ba jfrf.fJI
better --or some similar crops: thono restora wflilto tlio soil tho elements tho btet takes out, 'At III
Active manure will not do for the sugar beet; trAlflIt makes the roots too large, without a coiro- - ftTHsponding amount of saecharlno mattor, the iHtiilo being, the bmnllor tlio root tho bettor for HIthe iiiiiposns for which It Is grown. In this ,S"BJ
tljere Is u conflict between the faraior and tha
innnufactiiror. ns tho mots aro sold by weight: w!3lthn farmurvvunts sio, while the latter wants APiquiillty. Hence tho nocesslty of a ohomloal S-O-

test to llx the value of a crop. SJfflB
'J ho next point for out consideration Is, ara IIHJ

our conditions of sell and cllmato suited to SWthe cultivation of this crop? This mattor tha 7M
chemist can bittlo without thu expense of a "&1,H
costly (hint for tho making of sugnr. This StPBpoint being settled, the next considerations :i;WB
are, can It bo mndo a ptotltnblo Industry, and ff vm
what are thu noeessary steps to bo taken? It v"ifsl
docs not fellow that the seed grown in Kttropn V

will give the hacin rosults w lien grown under M
vory dllTerent conditions in many parts of ouc ' fmcountry. It must bo borne in mind thnt in , f.jfl
1 raueo und Get many thoro is not that marked Kfl
variation in soil nnd climate ttiat Is bo pecu- - '"p1!
liar hero: our soil Is more variable than that 'Vmof almost nny other country. If It woro tha '.)
same for any consldorniiio extent of torrltory VlM
Willi the same cllniatlo conditions the quos- - .'Jltionot its adaiitution to this industry would --iSsl
be n simple one nnd could be settled by a ;W
single trial. These conditions tnny be found
on our Western prairies. The only courso to JaBpursue is to tty it 'flIt being settled that boots prod.icod hero are illsulllciently rich in saccliarino matter to mako I'M
tho Indti'irj a profitable one. tho Inst consid- - IM
eratlon.and a very important one. Is the soleo- - IM
tlon of stoel:. Types of the beet must hose- - ' m
lectedto suit the conditions of our soil and '
climate. It may be that the soodsgrown In . IM
Kutope will produco as go il beots for sugar rtj
hero as thore. but there Is a strong probability km
they will not, in which case tho stocks must ba HJ
developed here iutlin samnmnnneras thoy ara
in 1'ranee and Germany. It neods no argument ofjH
to prove that foreign grown seeds of cabbages. "titH
onions, and In fact most othor vegetables. ar wHB
by no means as good for our country as thoso j'm
produced here, anil why may wo not oxpect 'JJH
the same results with the beets Again. all Jflour vegetables have boen developed from for M
elgn stocks, llycaroful selection, systematical- - jm
ly carried on for many yours, tlievarious kinds Vm
linvo adapted themselves to our conditions. til
and numi.rous tpen have boon established ill
thntare vastly snpoi lor totho productions ot 'Jany other country. Tho snmo will hold good
with the sugar beot; it must bo developed br ilftselection, and for the soil and climnte In "'':M
which It is to grow. If foreign-grow- n stocks i,H
do well, those ol our own selection will do hot ftstor. This can only be detoiiulued byexporl- - ''.uent.aml aie valnablo in pro- - 'jBportion to their thoroughness.. Trials merely sJB
areof no use. Persistent olTort foriiniimberof , SH
soars alone will determine whether tho Indus-- tHtry in this country will be u remunorativo ona ;mor tho reverse. -- ,M

Iu Franco and Germany thoro Is consider- - jmu
nble levenuo derived from beet roots othor vnj
tlinu that from the sugar. Tho grated root
(sugar cake) and tlio molassos. both refuse M
products in sugar maiiufactiire, are important rfl
iteniu, the forutet for feeding cattle, and tho Ifl
latter, when slightly acidulated with sul- - )

plume acid, vields un fermentation from 24 to !

.10 per cent, of a coarse spirit, which is chiefly ' M
used in the ndullctatlou o( brundy. As food , (
for Lnttlo tho sugar cako Is vory valuable. It ,. if
has been asserted that the rofitso from tha i'm
beets pioducod on an acre would tattoo a bul- - f.m
lock and more than double its value. iiUTho stntoments made to mo by thosa SM
largely interested in this Industry, go to bIiow ' tUit can only bo made prolltnblo wliero It can ba ' fldone on a lnrgu scale, wliero tho farmers are
satisfied with moderate returns for n long sea- - v hson of labor, wliero thero is n vast extent ot .i"m
deep, stiongvoil. whole tho climate is not -
subject to sudden nnd nxtremo cbungos. and (

wliero every partlclo of rofitso can bo used for )m
feed nnd distillation. Asa fact otv of moderate 'Ma
slo will uso dally tlio product of tenacres.lt 'M
can readily he soen. when wo consider the land "M
can only be used onco in four years for this 43J
ci op, thnt a considerable oxtent of torrltory
will bo rooulred to supply a factory of modor- - sinto size. Uneldos tliis. the labor iu cultivation yfland in tho delivery of the boots to tho factory '.lB
is fully four times as groat as thnt of a given JtM
acreage of cereals of the same vuluo, ' M

0. L. Allen. ,(

coz. M'LAuaur.ix Timur tub nur.t, ;,W

The Famous Wresllrr Cron.butfockd tha
Urate and Hat On llo Ileud. jH

Seattle, July 25. Col. J. H. McLaughlin, "M
onco the champion wrestler
of tlio world, has just como oft victor In a ,VM
struggle for lifo with n, bull. Tho Colonel on- - jfl
listod ns a private In tho Twenty-sixt- h Now fl
York Infantry at tho beginning of tho civil jfl
war. nnd altera sorv leo of four years and four jfl
months ho enmo out a Colonel In tho Twenty- - : jfl
fourth New York t'avulry. At tho ond of the jfl
war ho settled at Detroit, whoro ho acquired , jfl
his groat reputation ns a wrostler. Lately ha jfl
has IndiiUedluiioiioof thesoathlotlooontests. jfl
Five cars since became to Boattlo. and this WE
city Is now his home. flj

A day or two ago he had an opportunity to ' jfl
show that ho h id not lost his former skill. HJ
Ho was crossing a ten-acr- o lot, flllod with flj
brush, stumps, and fallen timber. He was In MM

the centre of tho lot, when he saw a big red jfl
bull coming toward him. Supposing tho bull flj
to be of u pjscoful disposition. Col, JIoLaugh- - mM

lin wnlUed leisurely along until, wurnod by an fl
angry bellowing, ho turned and saw the bull MM

wi hilt ten fcot of him. Thore was no mlstalc- - flj
In,; the animal's Intentions, for Its hoadwas SJ
r wn tail ereit, nnd feet pawing tho esrttb jHJ
'Jhetolonol knew ho was in for a struggle- - Hbut before ho could inovo tho Infuriated boast flhad him mi its horns. Tho wrestler's presenoa flof mind did not desert lilm. (Jutek as n Hash flhesel.ed the horns, and after too first toss up ,fl
ho loiiml himself on tho back ot tho animal. flbut still clinging to tho horns. An instant V,fl
liter tho bull bucked, and McLaughlin was tflllng in iv brush heap ton orilftoon toe t away.

The mini picked himself up Justin time to flreeeivn n fresh onslaught, lly a dexterous! flfeint ho avoided tho i ush. nnd with his right flhninl selyod the loft horn of the bull, and with flhis right hand tlio noso ring. Tho contest then
Inn nmo on i nf bruto strength ngalnst human flskill und Intelligence combined with unusual MM
force nnd emlurauco. l'or a time tho hull flseumod lu be getting tho best of the bout and flth i battle. Tho heast would toss his head in flthe air. hurling the wrestler aloft, and bring- - fllug Id tn to earth again with a crash among thu Hbushes und brambles The athloto held his flItrip. liuvv ever, and avoided being thrown un- - flde the feet of his adversary. Mm

With his clothes torn fiom his body, and flbleeding from many scratches and bruises. mm
t ol. Mni.iughlln hid about inade up ld mind
Unit the championship belt ot the world foe UU

wrestling, which hangs in 'H
lii- - hou e, must gn to th" bull, wheu he
thought o nu oxpedlent. Without loosening, flhis hohl ho sirntig lo ono sldo. idnced his hlrt flagainst the "lull's shuuhler. und. exortlncnll
his strength, sip ceeded iu g

the nniu al. The I ull went heavilt down, heml B
under, and one hum driven deep Into the flCiniiml I'ho man had wiiii the match. ffAfJ

Thou ho was in the tdlght of the hunter with "
tint I ear by the tn 1. llo could hold tho bull, V
hut h did Hot dare to let go. Ho sat on the , fllbeast's head und r tod. Finally he drew-hi- s Hiknife, and was opening It witn his teeth, to H

' put aa u'ld to the bud's life, wueii some men,
who bud seen the commit loin n distance,
eiuno to tho re-c- and secured the bu i. Col,
MeLnilglilln's clothes hung In tatters and hf fl

I was badly bruised at.d strutclicd, but he tUU MM
1 held thv "Unmpivnttiip btlt, flj


